1 \ AN i : Prices are subject to GST & 10% service charge. -

MONDAY TO SUNDAY ( EXCEPT PUBLIC HOLIDAYS )
=3x—7 BEER $50 /PAX
5 COURSE SET DINNER MENU $50/PAX
ER 5387

Braised Fish Maw, Silkie Fowl, Double Boiled Soup

ARE SO

Snow Crab Stuffing In Fresh Beancurd Sheet, Organic Spinach , Saffron Seafood Broth
Or

MeBZtETEHERT

Foie Gras Terrine Wrapped In Filo Foil, Stracciatella Di Bufala, Pistachio, Fruity Vinegar Glaze
Or

EFERAL LIS AR

Buffalo Burrata, Crushed Peanuts with Chilli & Sesame Dressing, Pineapple & Tomato

N1%H From The Farm
B IRHEE

Roasted Kurobuta Pork Ribs, Confit Peas, Coriander Salad

Or
BB LTS

Steamed Free Range Chicken in “HuaTiao” Wine, Organic Vegetables
Or

o HERFNERIBSHD +$10 | o
Stir-fried USDA Hanging Tender with Foie Gras, Organic Broccolini

Or

TNk REHIRERE +36

Roasted Iberico Pork Ribeye, Braised Glutinous Rice Cake, Crispy Yam

B8¥ From The Ocean

AERFHRREREN
Poached Red Grouper In Double Boiled Chicken Broth, Sizzling With Onion & Chilli Oil,

Special Beansprouts

Or

FHET R IEE LT

Oven Baked Prawn in Basil Pesto Cheese Blanc & Cheong Fun

& From The Garden

math—DE R +$10
Stir-Fried Baby Mache With Crispy Garlic & Pinenuts

%K Addtional Pearl Rice +$2/pax

tHan Desserts
FEBHER

Homemade Burnt Cheesecake, Chives, Salted Egg Yolk Ice Cream
Or

 UFHESCIE |
Almond Pudding with “Pu Er” Osmanthus Fragrans, Pineapple Chutney

Or
TRELF DR +$8

Dragon Beard Pastry, Pistachio & Raisin Gelato, Dragon Fruit, Salted Caramel

- FLAVORS OF TRADITION & ELEGANCE



